growth within the dosage-response curve of the test organism. A few assays were performed for niacin in sweet corn harvested at the marketable stage. This material was dehydrated rapidly under Although differences in vitamin content are found in the materials examined from widely scattered sources, obviously no conclusive statements can yet be made in regard to the specific roles of germ plasm and environmental conditions which control the storing of niacin in the grain of corn. Preliminary data obtained for inbred lines and for the hybrids between them suggest that genetic factors oontrol the ability of the maize plant to store niacin (Table 3 ). The few available data indicate that hybrids between high and low niacin lines may have an intermediate content, and those hybrids with the largest amounts of niacin come from parental lines high in niacin. The fact that different strains of both sweet corn and field corn, grown side by side in the same soil at the Connecticut Agricultural Experiment Station, contain widely different amounts of niacin points to the importance of inheritance in determining vitamin content.
Although these data indicate that many kinds of mature sweet corn are richer in niacin than is mature field corn, such information is not of particular interest to the consumer who ordinarily prefers When the milling process screens out the germ and the bran of corn, a considerable portion of the mineral and vitamin content is removed from the food product. Elvehj em2 has recently pointed out that, since corn-meal and patent flour contain only 10 to 15 micrograms of niacin per gram, one would have to consume 1000 grams daily to meet the 15-mg. requirement of niacin for an adult man. Since it is not feasible for man to eat sufficient quantities of low niacin corn-meal to supply his vitamin requirements, it is easily understood why pellagra develops in peoples living on corn-meal diets in the southern United States, Mexico, and South America.
Various and important efforts are being made to improve the nutrient quality of milled corn products by the adoption of better technical processes and by special enrichment through the addition of vitamins to ground meal and grits (Lease3). According to the standards adopted by the Food and Nutrition Board of the National Research Council on March 6, 1943, a total minimum content of 35.3 micrograms of niacin per gram of corn product (i.e., 16 mg. per pound) is recommended in the enrichment program. Lease states that in order to meet this standard approximately 10 mg. of niacin per pound must be added to ordinary whole corn-meal, and about 14 mg. per pound to degerminated corn-meal or grits. Although a standardized program for enrichment of corn products is perfectly feasible for the larger mills which produce degerminated corn-meal and grits, still there are scattered through the southern states great numbers of small local mills whose chief product is whole-grain meal. Farmers carry selected corn to these mills to be ground for their own use, and enrichment with synthetic niacin on any wide scale would seem likely to present difficulties.
It is reasonable to suppose that the level of niacin in any corn product probably bears some definite relationship to the amount of vitamin produced by the growing plant and stored in the mature grain. It would be distinctly helpful if a natural whole corn product containing at least 35 inicrograms of niacin per gram could be produced in the South. Our studies show that the niacin content of some strains of field corn attain this desired level, while a number of sweet corn strains range up to more than 60 micrograms per gram. In view of the obvious variation of vitamin content in different genetic strains of maize produced in different geographical regions, it is suggested that corn breeders, and those who process and distribute corn products, may do well to consider the selection of better types of maize for use by people whose dietary is conducive to pellagra and other deficiency diseases.
